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Abstract: Researches were initiated in a slaughtering unit from Iassy. 128 samples from poultry carcasses were 
gathered and analyzed microbiologically. Carcasses washing was used in order to obtain test samples. 




Poultry meat consummation, because of it’s nutritions value, and high digestibility, is 
in contiuns growth. 
At this time exists a permanent preoccupation to asure the quality of poultry meat by  
better control of hygienic state in poultry slaughterhouses (HACCP implementation) and 
bysanitation control of poultry destined to sacrification. 
 Poultry meat, along multiple manipulation and processes, suffers, the contamination 
being possible, all the may on technological process. 
Microorganism’s contamination source are numerons, most important being the 
poultry  themselves, which can have in theis gastro-intestinal mass a rich and diversity 
microflora, but other sources as well. 
Biological food safety hazards comprise pathogenic bacteria including E.coli, 
Salmonella, and Campylobacter. Zoonoses are diseases or infections that can be transmitted 
from animals to humans. Infection usually happens either as a result of eating products of 
animal origin or direct contact with an infected animal. Therefore, they are capable of 
jumping the species barrier between livestock and humans (Manning et al., 2005). 
Poultry meat can represent an important source of human infection with Salmonella 
spp.  S. Enteritidis and S. Typhimurium are the most commonly reported serovars isolated  
from poultry, poultry meat products and human cases of salmonellosis. (EFSA, 2004a). 
 
MATERIAL AND METHOD 
 
Researches were initiated in period 2007, in a slaughtering unit from Iassy 128 
samples from poultry carcasses were gathered and analyzed microbiologically.  
The parameters investigated were represented by microorganisms Salmonella spp.The 
samples were obtained using carcasses washing after frozen and after freezing. The samples 
poultry carcasses were analyzed, taking neck skin, in sterile conditions and then was made a 
quantity check (25g). 
The carcasses evaluation was done considering ANSV programs:  S.R.E.N. ISO 
6579/2002, foresees the identification of Salmonella spp./25g from fowl carcases (only neck 
skin). According to standard in 25 g sample Salmonella has to be absent. 
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 Parts of the HACCP program in the slaughterhouses unit are tests for Salmonella spp. 
From selected carcasses have been removed in condition to prevent supplementary 
contamination of the carcases some part of the neck skin , approximately 25 grams. Skin 
fragments have been drawn with sterile scissors, in sterile plastic bags (special bags for 
Stomacher - 305/175mm) and kept on ice from harvest to laboratory. Samples were worked 
for examination in maxim 5 hours from harvest. 
For pre enrichment was use buffered peptone water (BPW), take 25g/ml sample into 
225ml pre-warmed BPW for 24h at 370C. 
Secondary selective enrichment is made on two mediums, a higher selective one (Rappaport-
Vassiliadis with soy broth) and one less selective (Muller-Kaufmann tetrathionate broth with 
Novobiocin (MKTTn) that will allow development to other related species).Take 0,1 ml BPW 
into 10 ml RVS Broth for 24h at 420C and 10ml BPW into 100ml MKTTn Broth for 24h at 
370C. 
For selective isolation will be used two solide environments, one more selective 
(ADCL) 24h at 37 0C and another one less selective as Istrati-Meitert, on this environment the 
colonies are green. For confirmation take five suspected colony from each plate and streak on 
nutrient agar, incubation for 24h at 370C.The confirmation was made on T.S.I., M.I.U. and 
API 20E. 
 
RESULTS AND DISCUSSIONS 
 
With all that Salmonella is recognized as the most important pathogen associated to 
fowl, it is not known with exactness the sickness incidentally at man owing to fowl consume. 
It’s estimated that contamination with Salmonella appeared consecutively to fowl consume 
represents about 20-35 % of all Salmonella cases. The species frequently involved are S. 
enteritidis and S. tiphimurium DT 104, the last one known for great resistance at a large scale 
of antibiotics. 
Bacterial incidents from Salmonella gender in/on fowl is variable from one 
geographical area to another one, reported data alternates between 4 and 100%. The incidence 
is major influenced by factors such as growth, process and climate conditions. There are 
countries (Sweden) where fowl is Salmonella free, stage reached afterwards applying some 
governmental control programs and measurements applied by fowl breeders and food 
processor. 
Broilers get into the slaughterhouse wearing on the surface of the body, on feathers 
and digestive tube with a rich and diverse microflora. Broiler  processing in profile 
slaughterhouses is a complex operation that have been developed in last period of time. This 
transformation process of living poultry into fowl “moulds” initial microflora by reducing the 
number of some microorganism and growing others, all this because of process particularities. 
In processing time in slaughterhouse fowl carcasses suffers contaminations microbian on all 
process route, technology and used methods heaving an important part. 
In slaughterhouses is processed a high number of birds (thousands birds/hour) with the 
same installation resulted carcasses  being very close, crossed contamination being more 
frequently. Also, capitalization of the whole carcasses requires viscerelor extraction throw 
reduced aperture as dimension, fact that leads, for several times, to tearing into pieces the 
digestive tube and contamination of the carcaselor with intestinal content. At poultry, for 
several times the skin stays on carcasses, fact that growths the risk of contamination, skin 
microflora being rich and heavy to remove throw procedure applied in current mode in 
slaughterhouse. 
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A significant contamination occurs after evisceration. It can appear without a visible 
contamination with feces. 
Immediate after slaughter carcasses are immersed in water tanks at 5-150 C. In these 
tanks is realized the carcasses wash, followed by cooling to 40C in special rooms. 
Some of the carcasses after evisceration have a raised microbial load and represents a 
contamination source. 
Found results indicates a 4,68 % from frozen carcasses, and Salmonella free from 
freezing carcasses. 
 
 Tabel .1.  
Salmonella spp.values from frozen and freezing carcasses 
 
Positive samples Negative samples Poultry carcasses Samples 
nr. Nr.    % Nr. % 
Frozen  64 3 4.68% 61 95,3% 




 The washing tank represents an important source of contamination. 
 Potential sources of Salmonella spp.for people is poultry meat. 
 Salmonella in the food its importance as a food-borne pathogen,particularly in the poultry 
sector. 
 The percent of the contaminated with Salmonella spp. was 4,68% for frozen carcasses . 
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